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INDUSTRY AWAITS DECISION ON 
AREA OF PRODUCTION DEFINITION 


Administrator States Substantial Should 
Be Made in Division’s Recommendations 


At the conclusion of the hearing on April 3 and 4, called 
by Administrator Andrews for consideration of the amend- 
ment to the definition of “area of production” proposed in 
the findings issued by the presiding officer of earlier hearings 
and noted in the Inronmation Letter for March 18, Mr. 
Andrews stated: “The Administrator feels that a substantial 
change should be made in the recommendations.” He indi- 
cated that he would be prepared to make a decision on 
Monday. However, at his press conference Friday, the ad- 
ministrator said it would be ten days or two weeks before a 
ruling might be released. 


Representatives of the National Canners Association who 
presented testimony at the hearing suggested that the phrase 
“area of production,” as used in Section 13 (a) (10) of the 
wage and hour law means: 


“That geographical territory within which the agricultural 
or horticultural commodity in question can be, and normally 
is, grown and delivered, or deliverable, by growers, in its raw 
or natural state, to the establishment in question for handling, 
packing, storing, ginning, compressing, pasteurizing, drying, 
preparing in its raw or natural state, canning for market, or 
for making cheese, or butter, or other dairy products.” 

This suggested definition, it was stated, was drawn to cover 
all activities recited in this particular exemption, as they are 
all grouped in one exemption and were considered jointly 
at the hearing. If the Administrator should conclude that he 
can and should make a separate definition for each designated 
activity, the following was suggested for canning: 

“That geographical territory within which the agricultural 
or horticultural commodity in question can be, and normally 
is, grown and delivered, or deliverable, by growers, in its 
raw or natural state, to the establishment in question for 
canning for market.” 

Prior to the presentation of the suggested definitions made 
by Harold K. Bachelder, who appeared as the last speaker 
on behalf of the National Canners Association, statements 
were made by H. Thomas Austern, H. L. Cannon, W. A. 
Miskimen, A. M. Lester, Mare C. Hutchinson, and Frank 
Gerber, dealing primarily with the findings of fact which 
were used as the basis for the amended definition proposed 
by the Wage and Hour Division. 


Following the presentation made by the National Canners 
Association, a number of State and local canners’ associations 
concurred in and endorsed the definition proposed by the 
National Canners Association. 

Senators Tydings and Radcliffe of Maryland, and Pepper of 
Florida, and Representatives West of Texas, Pierce of Oregon, 
Bland of Virginia, Hawks of Wisconsin, and Cole of Mary- 
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land testified on behalf of their grower and canner constitu- 
ents in opposition to the definition recommended by the Wage 
and Hour Division. Representing its fruit and vegetable 


growers, the American Farm Bureau Federation also opposed 
the definition. 


Board of Directors to Meet May 18 


President Walter L. Graefe has announced that a meeting 
of the Board of Directors will be held at the Shoreham Hotel 
in Washington on Thursday and Friday, May 18 and 19. 

On Wednesday, preceding the Board Meeting, there will 
be meetings of the Administrative Council and other com- 
mittees for the preparation of reports that are to be sub- 
mitted to the Board for consideration. Formal notice of the 


meetings will be sent later to all those interested. 


WALLACE STATEMENT ON UNUSED 
LABELS SATISFIES ASSOCIATION 


Attitude of Secretary of culture is Approved 
by Legislative Committee 


At a meeting on April 4, the Legislative Committee of the 
National Canners Association, after consideration of the 
statement of the Secretary of Agriculture issued April 3 
relative to postponement of the effective date of some of the 
important provisions of the Food, Drug, and Cosmetic Act, 
adopted a resolution that— 


“The Legislative Committee expresses its belief that it is 
the wiser course, and to the best interests of the industry, 
to accept the policy of enforcement of the Act as stated by 
the Secretary of Agriculture rather than to seek enactment 
of an amendment to the law postponing the effective date of 
the labeling provisions of the Act.” 


The statement issued by Secretary Wallace follows: 


“The Department is aware of a sentiment among some man- 
ufacturers of foods, drugs, and cosmetics for a postponement 
of the effective date of the Federal Food, Drug, and Cosmetic 
Act. This law was enacted June 25, 1938, but only a few 
of its provisions became effective at that time. The general 
+ mman of the Act do not become effective until June 25, 

“On numerous occasions the Department has ex 
gratification at the promptness with which most food, drug, 
and cosmetic manufacturers have brought about label re- 
visions and effected other changes in their practices to meet 
the terms of the new law. 

“In some instances the sentiment for postponement is be 
fostered by those who opposed the enactment of the law an 
who appear to be unreconciled to compliance with its con- 
sumer-protective features. But it is clear that in most in- 
stances this sentiment is based upon a general apprehension 
a the fate of substantial investments in stocks of 

w on hand, as well as concern about the 
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in label-manufacturing establishments, which in some cases 
makes it impossible for orders already placed for new labels 
to be filled before June 25. Apprehension is also based on 
the possibility that adequate supplies of certified coal-tar 
colors will not be available for use in manufacturing goods 
which will be shipped after June 25. The new statute pro- 
hibits the shipment of articles containing coal-tar colors that 
have not been certified. 

“A condition of this kind is inevitable in any transition 
from an old to a new order of things. Obviously, the De- 
partment does not expect the impossible. It has repeatedly 
advised manufacturers of its intention to give sympathetic 
consideration to these problems and deal with them in a 
manner equitable to all. In following this policy it is ex- 
pa that manufacturers who have been doing a legitimate 

siness will suffer no undue disturbance during the period 
in which they are continuing efforts, clearly characterized by 
common sense and good faith, to revise and print new labels 
where these are necessary, to effect inexpensive corrections 
of present stocks of labels, or by other expedient to bridge 
over the transition period. Manufacturers with whom this 
question has been discussed have signified their ability under 
such a policy to meet the situation satisfactorily without the 
necessity for postponement of the effective date of the Act.” 


WOULD DEFER EFFECTIVE DATE 
OF SOME FOOD-DRUG PROVISIONS 


Postponement until January 1, 1940, Proposed in 
Representative Lea’s Bill 


The effective date of a number of important provisions 
of the Federal Food, Drug, and Cosmetic Act would be 
extended until January 1, 1940, by the terms of a bill (H. R. 
5630) introduced in the House on Thursday by Chairman 
Lea of the House Committee on Interstate and Foreign Com- 
merce. The bill also would change the language of the Act, 
which now requires the “name, quantity, and percentage” 
of habit-forming narcotics contained in drug preparations to 
be declared on the label, to read “name, quantity, or pro- 
portion”. 

Below are cited and identified those sections of the Act 
for which the effective date of enforcement would be post- 
poned under Chairman Lea’s bill until January 1, 1940: 

Section 402 (c)—providing that a food shall be deemed 
adulterated if it bears or contains a coal-tar color other than 
one from a batch certified by the Secretary. 

Sections 403 (e), 502 (b), and 602 (b)—providing that a 
food, drug, device, or cosmetic shall be deemed misbranded, 
if in package form, unless the label states the name and 
place of business of the manufacturer, packer, or distributor, 
and, in the case of drugs, devices, and cosmetics, an accurate 
statement of the quantity. 

Sections 403 (g), 403 (h) (1) and (2)—providing that 
a food shall be deemed misbranded if it is one for which a 
definition and standard of identity has been prescribed and 
it does not conform to such standard and its label fails to 
bear the name of the food specified in the definition; and if 
such food falls below the prescribed standard of quality 
and does not bear on the label a proper statement to that 
effect; and if such food falls below the prescribed standard 
of fill of container, unless its label bears a proper statement 
to that effect. 


(This time extension would afford only partial exemption 
for canned foods, because, to the extent that new standards 
of identity, fill, and minimum standards of quality were issued 
to replace existing McNary-Mapes standards, the labels on 
canned foods on and after June 25, 1939, would have to be 
changed subject to administrative discretion in enforcement. | 

Section 403 (i)—providing that a food shall be deemed 
misbranded, if not subject to the definition and standard of 
identity requirements, and its label does not bear the com- 
mon or usual name of the food, or, if fabricated from two 
or more ingredients, the common or usual name of each 
ingredient. 

Section 403 (j)—providing that a food shall be deemed 
misbranded if represented for special dietary use unless its 
label bears the information prescribed by the Secretary. 

Section 502 (d-h inclusive)—containing practically all 
other requirements against misbranding of drugs and devices 
not enumerated above. 

Section 501 (a) (4)—providing that a drug or device 
shall be deemed adulterated if it bears or contains, for pur- 
poses of coloring only, a coal-tar color other than from a 
batch certified by the Secretary. 


Section 601 (e¢)—providing that a hair dye shall be deemed 
adulterated if it bears or contains a coal-tar color other than 
from a batch certified by the Secretary. 


CONGRESS SUMMARY 


House Committee on Labor Defers Action on “Area 
of Production” Amendments 


The House Committee on Labor on Tuesday considered 
Chairman Norton's proposed amendments to the wage and 
hour bill and accepted the sections of the bill dealing with 
conditions in Puerto Rico. The Committee, however, ad- 
journed until April 12 during a discussion of the suggested 
changes to the “area of production” exemption noted in last 
week's INFoRMATION LeTTER. 


The Senate Education and Labor Committee announced 
Tuesday that it would hold hearings on any controversial 
points in the Norton-Thomas amendments to the Act. No 
date for the hearings has been set. 


Representative Randolph, a member of the House Labor 
Committee, has introduced a bill that is almost identical 
with the bills proposed by Representative Barden and Senator 
Miller, noted in the Lerrer last week. 


The Lea bill (H. R. 5630), to postpone the effective date 
of certain provisions of the Food, Drug and Cosmetic Act, 
is discussed elsewhere in the Letter. 


An Alaska Fisheries Commission of eight members would 
be created by a bill (H. R. 5476) introduced March 31 by 
Delegate Dimond. The commission would meet in Alaska 
each year with the Commissioner of Fisheries for the purpose 
of holding hearings, receiving recommendations, and discus- 
sing the regulations to be promulgated by the Secretary of 
Commerce concerning the Alaska fisheries. 

Representative Somers, chairman of the House Committee 


on Coinage, Weights, and Measures, and the proponent of 
legislation to standardize can sizes, has introduced a bill to 
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fix standards for till baskets and boxes, Climax baskets, 
hampers, round-stave baskets, drums, market baskets, bar- 
rels, cartons, crates, boxes, sacks, and other containers 
for fruits and vegetables, and to consolidate existing laws 
on this subject. 

Representative Sumners, Wednesday, reported to the House 
from the Committee on Judiciary a resolution authorizing an 
additional appropriation of $600,000 for the Temporary Na- 
tional Economic Committee. According to the Committee 
report, the additional funds would enable the monopoly com- 
mittee to pursue its studies until February, 1940. The reso- 
lution passed the Senate on Monday. 


SUGGESTED DEFINITIONS FOR TOMATO 
PUREE, PASTE, AND CATSUP PUBLISHED 


Presiding Officer at Public Hearing Submits Formal 
Report to Secretary of Agriculture 

The April 4 issue of the Federal Register contains the re- 
ports of John MeDill Fox, presiding officer at the public hear- 
ings on January 16, to the Secretary of Agriculture regarding 
definitions and standards of identity for tomato puree, tomato 
paste and tomato catsup. Each report consists of (1) a gen- 
eral statement of the conduct of the public hearing and the 
testimony that was introduced, (2) the “Suggested Findings” 
of the presiding officer based solely on the evidence in the 
official record of the public hearing, (3) a “Suggested Con- 
clusion in the form of a Regulation” containing what the pre- 
siding officer believes to be a reasonable definition and stand- 
ard of identity, based on the evidence contained in the record 
of the hearing, and (4) a notice of time within which to file 


objections, 


Each general statement is somewhat lengthy and refers to 
portions of the official transcript of the hearing. The notice 
of time in which to file objections is identical in each of the 
reports and states: 


“Within ten days after the receipt of the copy of the Fed- 
cral Register containing this report, any interested person 
who wishes to object to any matter set out in the suggested 
findings of fact, conclusion and order, shall transmit such 
objection in writing to the Hearing Clerk. At the same time 
cach such interested person shall transmit in writing to the 
!learing Clerk a brief statement concerning each of the objec- 
tions taken to the action of the presiding officer upon which 
lie wishes to rely, referring where relevant to the pages of the 
transeript of evidence.” 

Following are given for each product the Suggested Find- 
ings and Suggested Conclusion in the form of a Regulation. 


Tomato Puree 
Findings 

!. Clean. Tomatoes used in the manufacture of tomato 
puree must be clean, (R., pp. 23, 41.) 

2. Red tomatoes. Tomatoes used in the manufacture of 
‘omato puree must be red or of a reddish variety of tomatoes. 
pp, 23, 41.) 

4. Trimmed for rot. In the preparation of tomatoes for the 


manufacture of puree, all rot and decayed portions of the 
tomatoes should be cut out and disca (R., pp. 23, 41.) 


4. Sound, The tomatoes or parts of the tomatoes which go 
i the manufacture of puree must be sound. (R., pp. 23, 
5. Tomato ingredients, Tomato puree is manufactured 
from the following raw-material ingredients: (R., p. 23.) 
(1) Whole tomatoes; 


(2) Byproducts of tomatoes obtained in the process of 
comae tomatoes, consisting of clean, sound tomato flesh and 

quid; 

(3) Byproducts of tomatoes obtained in the manufacture 
of tomato juice, consisting of a tomato residue of the fleshy 
parts of the tomatoes and tomato liquid; 

(4) Tomato puree may be made from any one of the above 
raw-material ingredients or any combination thereof. 

6. Manufacturing process. Tomato puree is manufactured 
by a and straining clean, sound, whole, red tomatoes, 
or tomato byproducts obtained in the process of preparing 
canned tomatoes, or in the process of preparing tomato juice. 
The crushing and straining process is carried out in such a 
manner as to remove the seeds, skins, and cores of the tomato 
from the strained material. The tomato material thus ob- 
tained is concentrated to a definite point and packed so as to 
prevent spoilage. (R., p. 25.) 

7. Concentrated product. Tomato puree is a concentrated 
product. (R., p. 24.) 

8. Advisory standard. Present advisory standard for to- 
mato puree promulgated in 1932, fixed the minimum tomato- 
solid content at 8.37 per cent. (R., p. 17.) 


9. Method for determining concentration. (1) When total 
solids are to be determined for the purpose of the standard 
or for any legal purposes, the method to be employed is the 
method set forth by the “Official and Tentative Methods of 


Analysis of the Association of Official Agricultural Chemists,” 
4th Edition, 1935, page 499, Section 16, “Total Solids tenta- 


tive.” (R., pp. 33, 

(2) When salt-free solids are to be determined, sodium 
chloride is to be found by the method prescribed on page 500 
of the book referred to in (1) above, under Section 22, 
“Sodium Chloride—Offcial.” The amount of sodium chloride 
found is to be subtracted from the total solids found. The 
difference shall be considered to be the salt-free solids of the 
product. (R., pp. 34, 42.) 

10. Seasoning ingredients. Salt is rey | used as a 
seasoning ingredient in tomato puree. (R., p. 25.) 

11. Synonymous terms. The term “puree” and the term 
on ine are synonymous names for the same food. (R., pp. 

157.) 

12. Variety of tomatoes used. Tomatoes used in the manu- 
facture of tomato puree are tomatoes of a red variety. (R., 
pp. 41, 65, 96.) 

13. Minimum degree of concentration. Tomato puree is 
a concentrated tomato product which should have a minimum 
tomato-solid content of 9 per cent salt-free solids, or a mini- 
= concentration of 10 per cent total solids. (R., pp. 39, 

14. Labeling to indicate use of by-products. When tomato 
puree is manufactured, in whole or in part, from peels and 
cores obtained as a by-product in the manufacture of canned 
tomatoes, or from juice and tomato residue obtained as a 
by-product in the manufacture of tomato juice, the source of 
the raw material ingredients used is to appear on the label. 


Suggested Conclusion in the Form of a Regulation 


Upon the basis of the foregoing findings of fact, the follow- 
ing reasonable definition and standard of identity for the 
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food commonly known as tomato puree is hereby suggested 
to be promulgated as a regulation: 

Tomato Puree, Tomato Pulp—Identity ; kabeing of Op- 
tional Ingredients. (a) Tomato Puree, ae p, is the 
food prepared from one or any combination of two or all of 
the following optional ingredients: 


(1) The liquid obtained from mature tomatoes of red 
varieties, with any unsoundness removed by trimming. 


(2) The liquid obtained from tomato byproducts from 
the canning of tomatoes (consisting of clean, sound peelin 
and cores ie tomatoes of red varieties, with or without t 
liquid draining therefrom during or after peeling and coring). 

(3) The liquid obtained from the tomato byproduct from 

the extraction of tomato juice. 
Such liquid is obtained by so straining such tomato mate- 
rial, with or without heating, as to exclude skins, seeds, and 
other coarse or hard substances. It is concentrated, and may 
be seasoned with salt. When sealed in a container it is so 
processed by heat, before or after sealing, as to prevent 
spoilage. It contains not less than 9 percent, but less than 
25 percent, of salt-free tomato solids, as determined by the 
following method: 

Determine total solids by the method prescribed on page 
499 under “Total Solids—Tentative”, and sodium chloride 
by the method prescribed on e 500 under “Sodium 
Chloride—Official”, of “Official and Tentative Methods of 
Analysis of the Association of Official Agricultural Chemists”, 
Fourth Edition, 1933. Subtract the percent of sodium 
chloride found from the percent of total solids found; the 
difference shall be considered to be the percent of salt-free 
tomato solids, 

(b) When optional ingredient (2) is present, in whole 
or in part, the label shall bear the statement “Made From—” 
(or “Made in Part from—”, as the case may be) “Tomato 
Byproducts from Canning Tomatoes”. When optional in- 

redient (3) is present, in whole or in part, the label shall 

ar the statement “Made From—" (or “Made in Part 
from—", as the case may be) “Tomato Byproduct from Ex- 
traction of Tomato Juice”. If both such ingredients are 
present, such statements may be combined in the statement 
Made from—” (or “Made in Part from—”, as the case may 
be) “Tomato Byproducts from Canning Tomatoes and from 
Extraction of Tomato Juice”. Wherever the name “Tomato 
Puree” or “Tomato Pulp” appears on the label so conspicu- 
ously as to be easily seen under customary conditions of 
purchase, the statement or statements herein specified show- 
ing the optional ingredients present shall immediately and 
conspicuously precede or follow such name, without inter- 
vening written, printed, or graphic matter. 


Tomato Paste 


Suggested Findings 


1. Clean. Tomatoes used in the manufacture of tomato 
paste must be clean. (R., pp. 16, 17, 28, 119.) 

2. Mature. Tomatoes used in the manufacture of tomato 
paste must be mature. (R., p. 157.) 

3. Red. Tomatoes used in the manufacture of tomato 
paste must be red tomatoes. (R., pp. 28, 119, 124.) 

4. Trimmed for rot. In the preparation of tomatoes for 
the manufacture of paste, all rot and decayed portions of the 
ees must be cut out and discarded. (R., pp. 16, 19, 28, 

5. Sound. The tomatoes or parts of the tomatoes which 

4 into the manufacture of paste must be sound. (R., pp. 
6, 19, 28, 119.) 


6. Winans. Trimmings in the form of portions of the 
tomatoes which are cut away because of imperfections are 
not used in the manufacture of paste. (R., pp. 159, 163.) 

17. Artificial color. Artificial coloring is not used in the 
manufacture of tomato paste. (R., p. .) 

8. Tomato ingredients. Tomato paste is manufactured 
7} the following raw-material ingredients (R., pp. 16, 21, 

(1) Whole tomatoes of the red variety or whole red to- 
matoes of the pear-shaped variety ; 

(2) By-products of tomatoes obtained in the process of 
canning tomatoes, consisting of clean, sound tomato flesh 
and liquid; 

(3) By-products of tomatoes obtained in the manufacture 
of tomato juice, consisting of tomato residue of the fleshy 
parts of the tomato and tomato liquid; 

(4) Tomato paste may be made from any one of the above 
raw-material ingredients or any combination thereof. 

9. Manufacturing process. Tomato paste is manufactured 
by news| and straining clean, sound, red whole tomatoes 
or tomato by-products obtained in the process of preparing 
canned tomatoes or in the process of preparing tomato juice. 
The crushing and straining process is carried out in such a 
manner as to remove the seeds, skins, and cores of the tomato 
from the strained material. The tomato material thus ob- 
tained is concentrated to a definite point and packed so as to 
prevent spoilage. (R., pp. 16, 21.) 

10. Advisory standard. Under the present advisory stand- 
ard for tomato paste, the minimum tomato-solid content pre- 


scribed is 22 percent tomato solids. (R., p. 13.) 
11. Method for determining concentration. (1) When 
total solids are to be determined for the pu of the 


loyed is the method set forth he “Official and Tentative 

ethods of Analysis of the Association of Official Agricul- 
tural Chemists,” Fourth Edition, 1935, page 499, Section 16, 
“Total Solids tentative.” (R., p. 22.) 


(2) When salt-free solids are to be determined, sodium 
chloride is to be found by the method prescribed on page 500 
of the book referred to in (1) above, under “Section 22 
Sodium Chloride—Official.” The amount of sodium chloride 
found is to be subtracted from the total solids found. The 
difference shall be considered to be the salt-free solids of the 
product. (R., p. 22.) 

12. Flavoring ingredients. Sweet basil leaves, oil of sweet 
oe _ salt are sometimes used in the tomato paste. (R., 
p. 18. 

13. Flavoring ingredients declared on label. The interest 
of the consumer requires that the presence of flavoring in- 
mer be declared on the label. (R., pp. 39, 40, 123, 140, 

44, 146, 149, 151.) 

14. Trimmings a misnomer. The word “trimmings,” as 
used to describe some of the ingredients in tomato paste, is 
a misnomer and a misleading term, and should be abolished 
from the standard. (R., pp. 43, 44, 70, 142, 143, 146, 147, 149, 
150, 152, 162, 163.) 

15. Minimum degree of concentration. Tomato paste 
should have a minimum total-solid content of 26 percent, or 
—— salt-free-solid content of 25 percent. (R., pp. 

16. Labeling to indicate use of by-products. When tomato 
paste is manufactured, in whole or in part, from peels and 
cores obtained as a by-product in the manufacture of canned 
tomatoes, or from juice and tomato residue obtained as & 
by-product in the manufacture of tomato juice, honesty 
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fair dealing in the interest of the consumer require that the 
label [declaration] ae are source of the raw-material 
ingredients used. » pp. 35, 37, 41, 45, 70, 141, 148, 149, 
151, 162, 170.) 

17. Sodium bicarbonate—labeling. Sodium bicarbonate as 
an acid-neutralizing agency in the manufacturing of tomato 
paste should be declared rt the label of the finished prod- 
uct. (R., pp. 38, 11, 123, 140 + a ha 152, 153.) 

18. Pear-shaped tomatoes. 
mato, grown largely in 
manufacture of tomato paste. (R., pp. 116, 117.) 


ee Conclusion in the Form of a Regulation 


n the basis of the foregoing suggested findings of fact, 
a ollowing reasonable definition and standard of identity 
for the food commonly known as tomato paste is hereby sug- 
gested, to be promulgated as a regulation: 

Tomato Paste—Identity ; Labeling of Optional Ingredients. 
(a) Tomato Paste is the food prepa from one or any 
combination of two or all of the following optional in- 
gredients: 

(1) The liquid obtained from mature tomatoes of red 
varieties, with any unsoundness removed by trimming. 

(2) The liquid obtained from tomato by-products from 
the canning o ot tanaaien (consisting of clean, sound peelings 
and cores without the liquid draining therefrom during or 
after peeling and coring.) 

(3) The liquid obtained from the tomato by-product from 
the extraction of tomato juice. 

Such liquid is obtained by so straining such tomato mate- 
rial, with or without heating, as to exclude skins, seeds, and 


other coarse or hard substances. It is concentrated, and 
may be seasoned with one or more of the optional ingredients: 


(4) 
(5) Spice. 
(6) Flavorings. 


It may contain, in such poe RA as enemas a part of the 
tomato acids, the optional in 

(7) Baking soda. 
When sealed in a container it is so processed by heat, before 
or after sealing, as to prevent spoilage. It contains not 
than 25 percent of salt-free tomato solids, as 
the following method: 


Determine total solids by the method prescribed on page an 
499 under “Total Solids—Tentative,” an sodium chlori 
by the method prescribed on page 500 under “Sodium Chlo- 
ride—Official,” of “Official and Tentative Methods of Analysis 
of the Association of Official Agricultural Chemists,” Fourth 
Edition, 1935. Subtract the percent of sodium chloride 
found from the percent of total solids found; the difference 
= 4, considered to be the percent of salt-free tomato 
soli 

(b) When optional ingredient (2) is Present, in whole or 
in part, the label shall the statement “Made From—” 
(or “Made in Part From—,” as the case may be) “Tomato 
By-Products From Canning Tomatoes.” When optional in- 
gredient (3) is present, in whole or in , the label shall 
bear the statement “Made From—”" (or “Made in Part 
From—,” as the case may be) “Tomato By: Products From 
Extraction of Tomato Juice.” If both such edients are 
present, such statements may be combined in statement 
“Made From—” (or “Made in Part From—,” as the case 
may be) “Tomato By-Products From Canning Tomatoes and 
From Extraction of Tomato Juice.” When optional ingredient 
(5) or (6) is present, the label shall bear the statement or 


roatemente “Spice Added” or “With Added Spice,” “Flavor- 
ing Added” or Wwith Added as the case may be. 
en optional ingredient (7) resent, the label shall bear 
optional ingredients > » an are 
statements may be combined, as for example, “ “ppice, he 
ing, and Baking Soda Added.” In lieu o the word “Spice” 
or “Flavoring” in such statement or statements the common 
or usual name of such spice or flavoring may be used. Wher- 
ever the name “Tomato Paste” appears on the label so con- 
qeuny as to be easily seen under customary conditions 
of purchase, the or herein specified 
showing the optional ingredien shall immediately 
and conspicuously precede or follow such name, without 
intervening written, printed, or graphic matter. 


Tomato Catsup 
Suggested Findings 
al Clean. Tomatoes used should be clean. (R., pp. 21, 
af * Tomatoes used should be mature. (R., pp. 

3. Red. Tomatoes used should be of red varieties. (R., 
pp. 21, 91.) 

4. Rot. All rot and decay should be cut out of the tomatoes 
and thrown away. (R., pp. 21, 7 

5. Imperfections. Imperfections should be removed by 
trimming. (R., pp. 21, 70.) 

6. Sound. Tomatoes should be sound. (R., pp. 21, 67.) 

7. Tomato ingredients: 

(1) As a source of raw material, whole tomatoes of red 
varieties may be used. (R., pp. 20, 67.) 

(2) As a source of raw material, the by-products from 
canned tomatoes of red varieties, consisting of clean sound 
peelings, cores, pieces of or small tomatoes, may be used in 
whole or in part with label declaration to show such use. 
(R., pp. 22, 23, 68, 71.) 


(3) As a source of raw material, the by-products from 
tomato juice, consisting of the portion of tomatoes re- 
—s after a partial extraction of the juice, may be used 
in whole or in part with label declaration to show such use. 
(R., pp. 22, 23, 68, 71.) 

4) The raw materials specified above should be crushed 

and strained, with or without the application of heat, so that 
skins, seeds and cores are excluded. (R., pp. 21, 70.) 
8. Sugar. Sugar is always added. (R., pp. 21, 40.) 
9. Salt. Salt is always added as seasoning. (R., pp. 21, 


= 
Vinegar. Vinegar, usually distilled vinegar, is added. 
(Re pp. 21, 27.) 


11. Spice. in the form, of whale or 


te orm of spice oil are added. (R., pp. 21, 27, 
12. Onio and garlic, either 


13. Processing. The finished catsup is usually sealed in 
container its keeping, and 
process be clther before of 

(R.. pp. 37-65; 67-72.) 


Suggested Conclusion in the Form of a Regulation 


ing reasonable identity for the food 
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commonly known as tomato catsup is hereby suggested to be 
promulgated as a regulation: 

“Catsup, Ketchup, Catchup—ldentity; Labeling of Op- 
tional Ingredients. (a) Catsup, Ketchup, Catchup, is the 
food prepared from one or any combination of two or all of 
the following optional ingredients: 

“(1) The liquid obtained from mature tomatoes of red 
varieties, with any unsoundness removed by trimming. 

“(2) The liquid obtained from tomato by-products from 
the canning of tomatoes (consisting of clean, sound peelings 
and cores from tomatoes of red varieties, with or without the 
liquid draining therefrom during or after peeling and coring). 

“(3) The liquid obtained from the tomato by-product from 

the extraction of tomato juice. 
Such liquid is obtained by so straining such tomato material, 
with or without heating, as to exclude skins, seeds, and other 
coarse or hard substance. It is concentrated, and is seasoned 
with sugar, salt, a vinegar or vinegars, spices or flavoring or 
both and onion or garlic or both. When sealed in a con- 
tainer it is so processed by heat, before or after sealing, as to 
prevent spoilage. 

“(b) When ery ingredient (2) is present, in whole or 
in part, the label shall bear the statement ‘Made From—’ (or 
‘Made in Part From—,’ as the case may be) “Tomato By- 
Products From Canning Tomatoes.’ When optional ingre- 
dient (3) is present, in whole or in part, the label shall bear 
the statement ‘Made From—’ (or ‘Made in Part From—’ as 
the case may be) “Tomato By-Product From Extraction of 
Tomato Juice.’ If both such ingredients are present, such 
statement may be combined in the statement ‘Made From—' 
(or ‘Made in Part From—,’ as the case may be) “Tomato By- 
Product from Canning Tomatoes and From Extraction of 
Tomato Juice.’ Wherever the name ‘Catsup,’ ‘Ketchup,’ or 
‘Catchup’ appears on the label so conspicuously as to be 
easily seen under customary conditions of purchase, the 
statement or statements herein specified showing the optional 
ingredients present shall immediately and conspicuously pre- 
cede or follow such name, without intervening written, printed 
or graphic matter.” 


Growers’ Lien Bill in California Legislature 


A growers’ lien bill, Assembly Bill 1278, was recommended 
for passage March 28 by the Assembly Committee on Agricul- 
ture of the California Legislature. It provides that growers, 
in common with labor, have a prior lien on products packed 
by a processor. As amended, this prior lien lasts for 60 
days from the date of delivery of the products to the processor, 
unless court proceedings are instituted before the end of that 
period. In addition, the bill provides for deposit of a bond 
or cash of sufficient amount to cover the amounts of all liens, 
if the processor desires to remove the products. 


The same bill was introduced at the last session of the 
legislature, but was defeated. The California Farm Bureau 
Federation is supporting the bill. 


Three Canned Products in Turkish Agreement 


Decreases of 75 per cent on the present Turkish rates of 
duties on American imports of canned prunes, canned prune 
juice, dried prunes, and canned asparagus, are among the 
concessions granted by Turkey in the reciprocal trade agree- 
ment with the United States signed April 1. The trade agree- 
ment will go into effect provisionally on May 5, 1939. It is 


the twenty-first to be signed by the United States since 1934, 
and is the first to be concluded with a country in the Near 
East. 

The duty reductions on the canned products will enable 
them to be sold at wholesale in Turkey at about one half 
present prices, although only small amounts are imported 
into that country. 

‘Concessions granted by the United States on Turkish goods 
imported into this country cover duty reductions on 12 items, 
including cigarette leaf tobacco, high-grade dried figs (valued 
at 7 cents or more per pound), hand-made oriental rugs, and 
raisins made from seedless grapes. In addition, the United 
States bound on the free list, among others, imports of sheep, 
lamb, and goat casings. 


The new rate of duty on canned asparagus, in ad valorem 
equivalent, will be 63.3 per cent, compared with 253.3 per 
cent previously. The rate of duty on canned prunes and 
prune juice will be 83.7 per cent, ad valorem equivalent, on 
these products canned without sugar, and will be 134.5 per 
cent on prunes and juice canned with sugar. These new 
rates represent reductions from 334.8 per cent for prunes and 
juice canned without sugar, and 538 per cent for those canned 
with sugar, 


FSCC to Buy Grapefruit for Canning as Juice 


The Federal Surplus Commodities Corporation has been 
authorized to buy surplus grapefruit for processing into 
canned grapefruit juice. This program will be carried out 
as part of the general plan to remove excessive supplies of 
citrus fruit from commercial channels, which was developed 
at a conference with representatives of the citrus industry 
last October. It will supplement the grapefruit program, 
announced last December, under which the grapefruit bought 
by the Corporation is distributed as fruit. 

Agreements are expected to be made with canners to ac- 
cept grapefruit purchased by the Corporation in exchange 
for an equivalent quantity of canned juice per ton of grape- 
fruit. The Corporation will make purchases from growers 
and associations of growers, and pay canners for processing 
an equivalent quantity of fresh fruit into juice. Federal in- 
spection of all grapefruit and grapefruit juice is required. 

So far this season the Corporation has bought 797,000 
boxes of grapefruit in Texas, Florida, California and Arizona. 
In addition to grapefruit, the Corporation has bought 276,000 
boxes of oranges in California and Florida. All of this fruit 
has been given to State welfare agencies for distribution to 
families on relief rolls. According to present indications 
these two programs will continue throughout the balance of 
the citrus marketing season. 


Marketing Officials to Meet in Washington 


The annual spring meeting of the Atlantic States Division 
of the National Association of Marketing Officials will be 
held in Washington, D. C., April 24 and 25. Among the 
speakers will be C. W. Kitchen, assistant chief of the Bureau 
of Agricultural Economics; Dr. W. G. Meal, head of the 
Fruit and Vegetable Division of the same bureau; and Dr. 
C. W. Warburton, director of Extension of the Department 
of Agriculture. 
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CANNED FOOD EXPORTS AND IMPORTS 
Exports of all groups of canned foods, except condensed milk, showed increases during February, 1939, as compared 
. with February, 1938. During the first two months of 1939, exports of canned salmon amounted to about twice as much as 
; during the same months of 1938, Both imports and exports of canned sardines were larger in February, 1939, than during 
| February, 1938, The following table, compiled from records of the Department of Commerce, furnishes figures of exports 
and imports during February, 1938 and 1939, and for the first two months of these two years: 
4 February, 1938 February, 1939 Jan.—Feb., 1938 Jan.-Feb., 1939 
i Pounds Value Pounds Value Pounds Value Pounds Value 
1 1,337,241 $484,897 1,410,162 $437,681 2,470,368 $897,802 2,652,021 $852,927 
rl Beef, corned, ete........... 67,007 24,544 34,638 8,221 115,029 37,121 56 , 282 13,245 
160 ,936 49,030 148 ,926 54,570 331,602 112 ,984 304 , 498 115,537 
, 949 ,578 370,948 961,317 314,527 1,669,467 660 638 1,756,620 ,522 
80,641 23,941 137,273 , 790 177,734 50,256 259,649 67,086 
79,079 16,434 133 ,008 23,573 176,536 36,803 274,972 52,537 
Vegetables, iotal............. 2,360,833 242,953 3,286,946 277,856 6,031,866 581,271 6,048,490 506 , 861 
76 , 799 106 , 488 $24,875 107,651 1,729,734 271,543 1,456,336 188 , 262 
d Beans, baked & with pork... 372 ,274 16,717 555, 21,481 996 , 732 42,870 956 , 738 37,047 
n 18,513 249 ,828 19,909 444 , 836 35,024 481,983 35,685 
225,190 ,248 433 ,357 31, 781 ,699 59,586 729 ,693 51,241 
209 ,954 21,498 193 ,252 18,940 387 ,963 40 , 238 475,140 47,977 
92,647 5,830 174,131 10,770 220 , 566 12,906 296,741 17,493 
d Tomato paste & puree... ... 97, 188 6,863 139,279 10,490 366 , 604 19 642 172,779 12,630 
dl | 144,056 10,825 190 , 889 12,125 374,988 25,140 ‘891,477 23 , 800 
Other vegetables........... 304, 162 35,971 525,779 45 206 728,744 74,322 1,087,603 92 , 706 
Condensed milk.............. 471,565 45,791 90,507 10,864 695 ,357 67 ,096 194,119 23,122 
Evaporated 1,699,017 119,777 2,007,461 128,470 4,207,243 301,805 3,529,902 236,333 
Fish: 
n ES ee 2,374,816 361,365 3,416,496 494,229 4,762,580 787,820 8,028,706 1,164,148 
to 3,772,878 250,573 6,084,507 424,716 9,509,700 625,167 11,022,640 748 ,292 
ut Shell-fish: 
of ere 369,131 77,271 435 ,096 70,390 874,776 179,599 849 ,050 se] 
od Other shell-fish........... ,603 10,093 54,504 11,291 195 , 801 26,7 120,808 21,681 
ry 21,791,147 1,612,903 29,924,923 2,005,271 51,967,137 3,791,860 53,869,429 3,516,821 
5,985 ,532 395,040 6,749,372 347,267 12,978,084 843,211 12,958,676 676,402 
ni ee 6,035 699 62 ,905 3,924 60 ,496 5,279 146 ,943 11,513 
ht 61,493 7,825 61,525 5,912 140 , 364 16,027 108 ,320 11,126 
Apples & sauce............ 1,274,046 55,177 1,231,716 53,395 2,202,136 101,906 2,114,153 910 
1,130,191 85,109 1,959,337 135,252 3,231,356 233,204 3,783,026 ,958 
154.529 18/278 ‘507-694 «41.486 504/088 55/918 
ge 85,630 10,011 184,453 11,851 239 , 703 21,767 339 , 689 21,465 
3,417,350 259,232 6,368,504 389,603 9,743,125 681,305 11,364,031 683 , 862 
“Ts 6,381,783 436,546 7,250,535 486,844 16,168,659 1,115,587 13,696,229 900 ,069 
1,153,637 107,379 942 , 405 83,840 1,967,277 183,570 1,760,740 151,995 
ng Fruit salad & cocktail....... 1,961,506 217,897 4,204,836 412,215 4,367,384 494,944 6,006,070 585 , 383 
Mm NE 179,415 19,710 401,641 33 , 682 364,465 39,142 664,761 57,627 
00 Imports 
na. 3,449,680 359,850 3,124,275 342,380 6,524,396 668,198 7,489,057 801,627 
Condensed & evap. milk... ... 55,093 2,851 17,558 915 129 ,822 8,950 18,5438 1,017 
Fish in oil: 
= eee 1,598 ,692 258,433 2,452,701 356,832 3,343,331 523,106 4,603,443 670, 186 
to Se ee 179 ,456 85,411 331,970 131,292 371,538 173 ,329 619,195 238 , 169 
ons 205,753 37,574 516,859 89 640 486 ,348 90,286 1,212,623 201 ,636 
of Other fish in oil. ........... 41,100 26,116 6,566 80,760 22 ,587 92,678 25,051 
Shellfish: 
296 , 666 92,408 969 ,909 351,473 716,969 237,482 1,948,321 677 ,327 
Clams and oysters.......... 39 ,903 9,271 84,374 22,349 97,025 23,080 ,524 40,937 
20,677 8,427 4,917 18,099 34,449 14,134 96, 742 40,261 
Other fish not in oil... ....... 1,331,900 112,431 1,247,337 115,979 2,919,877 247,553 2,514,816 229,589 
Vegetables: 
be 14,454 1,164 189,460 20,731 27,072 2,495 233,878 25,788 
the 61,758 16,262 “4,411 9,480 171,278 44,985 121,201 25,541 
eau 3,190,031 129,138 4,790,317 181,369 7,305,296 301,658 11,757,731 435 ,607 
the Tomato paste & sauce. ..... 738 ,220 50,117 580, 184 42,048 1,467,834 102,553 1,131,172 82,049 
Dr Other vegetables. .......... 23,014 1,252 22,031 1,177 36,072 2,130 47,452 2,473 
Pinea 
563 954,317 44, 79 


5799 
Pree (Philippines) ; 2,980 ,496 119,086 


5800 INFORMATION LETTER 


Fruit and Vegetable Market Competition 
Carlot one 2 5 as reported by the Bureau of Agricultural 
Economics, Department of Agriculture 
April 1, Mar. 26, April 1, 


4. 
7. 
1, 
5. 


751 524 
2,262 2,147 


4,588 80,741 105,356 
0 107 7 
122 2,016 1,314 


Indexes on Employment and Prices 


Indexes for employment, payrolls, and retail prices, in the 
tables below, are the latest available from the Bureau of 
Labor Statistics, and are based on the average of the years 
1923-25 taken as 100 per cent. The basis for the wholesale 
price indexes is the wholesale price average for the single 
year 1926, which is taken as 100 per cent. 


Payrolls 


Jan. Feb. Feb. Jan. Feb. 
1939 1938 1939 1939 1938 
80.5 88.2 85.3 83.2 76.9 
78.6 81.8 71.4 70.5 73.3 


Wholesale Prices 


Mar. 25, Mar. 18, Mar. 11, Mar. 4, Feb, 26, Mar. 26, 
1930 1939 1930 1939 1939 1938 


77.0 6.7 776.8 7.2 
70.7 71.4 71.6 73.1 


Retail Prices 
Feb, 14, Jan. 17, Dec. 13, Feb, 15, ~~ Ay 
1939 1939 1938 1938 


77.5 77.6 78.4 
0.0 88.2 6.9 
4.4 45 0.4 


Association of Seedsmen Formed 


The organization of the Vegetable Seed Institute at Chicago 
during February by seedsmen-growers and grower-distributor 
companies is reported in the March issue of the “Seed World.” 
Membership for the present will be limited to seedsmen en- 
gaged in growing, or growing and jobbing, and representative 
wholesalers or jobbers of vegetable seeds. 

Harold F. Woodruff of F. H. Woodruff and Sons, Inc., was 
elected president of the Institute; A. L. Hart, of the Ferry 
Morse Seed Co., and Earl M. Page, of the Corneli Seed Co., 
vice-presidents; and Tom J. Smith, Jr., of Stevenson, Jordan 
and Harrison, Cleveland, was elected executive secretary and 
treasurer. The management engineering firm of Stevenson, 
Jordan and Harrison has been contracted for management 
service under the supervision of Byrne Marcellus. The office 
of the executive secretary has been established at 811 Hanna 
Bldg., Cleveland. 

The objects for which this Institute was formed are in gen- 
eral to promote progress and development in the seed indus- 


try; the elimination of unfair trade practices; the active 
promotion of better merchandising and marketing, and to 
work out methods of more effectively serving the needs of 
the seed industry buyers. 


CROP REPORTING SCHEDULE 


Dates of Reports by Agricultural Bureau on Truck 
Crops for Manufacture 


Schedule of reports on truck and canning crops for 1939 
has been announced by the Crop Reporting Board of the 
Bureau of Agricultural Economics. The reports already made 
on spinach, asparagus, and green peas have been reported in 
the Inrormation Letrer. In addition to the reports shown 
on the schedule below, a report of pickle stocks will be 
released on November 22. 


* The reports on condition are issued for these truck crops on the first and 
fifteenth of the months indicated above 
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Beans, snap and lima...... 302 181 110 4,801 225 
605 549 8,734 388, 
316 181 251 5,608 052 
4,900 4,247 4,821 118,196 106,820 
Imports competing— 
7 
Favurre 
Intended Planted Crop 
Asparagus... Now. 10 Mareh®  Feb.—June 
Beans, Green Lima.......... May 10 July 12 Sept. 13 June- Oct. 
Sept. 25 
Oct. 10 
Beans, Snap................ Aprill10 June 22 July 12 
July 25 
Aug. 10 | 
Beets A july 12 
 OBbbage for Kraut.......... April24 July 12 Sept. 13 June-Cet. 
Sept. 25 
1939 Oct. 10 c 
All industries......... 90.7 Corn, Sweet................ Aprill0 July 12 Aug. 10 May-S8ept. b 
Sept. 13 
Cucumbers for Pickles....... April 24 July 12 July-Sept. ti 
it. 
All foods............. 70.8 July 26 r 
dune 12 Sept. 13 July-Oet. 
Sept. 25 d 
Oct. 10 
March ® March®  Feb.~Nov. it 

Canned fruits and vegetables... 74.1 65.5 Sept. 25 S 
Oct. 10 
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